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with Banana Curry Sauce
Bls"que & Spicy Chorizo
d P@rjk Belly with Baby Apples, Tomato Chilli Jam
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DESSERTS
Latte Coffee Mo
Banana Rum Cu
Churros with Salted Caramel & Dark Chocolate

Vanilla Flan with Sweet Cinnamon Syrup

Guava Cheesecake with Dried Guava Fruit Roll

Coconut Clusters with Roast Coconut Flakes

Sweet & Sour Tamarind Candy with Cayenne Pepper for a kick
Black Forest Cake with Chocolate Cigars & Black Cherries
Rainbow Cake

Tropical Fruit Display

Gin & Lime Cheesecake with Bitter Jelly

Profiteroles filled with Dark Chocolate, White Chocolate & Salted Caramel Chocolate

Pavlova with Berries & Summer Flowers
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